
MEMBER BENEFIT CHANGES 

GARDEN MEMORIES

+ MORE

DIG DEEPER FARM TOUR

Open Harvest Co-op Grocery
July + August 2014 / free

OPEN HARVEST
CO-OP GROCERY

the dirt



Open Harvest Board of Directors Meeting
Wednesday, July 2nd & August 6th from 6:00 - 8:00 p.m.
Two Pillars Church, 1430 South Street, Suite 110
Member-owners are encouraged to attend regular monthly board meetings. Please 
enter the building on the 15th Street side.

Beer + Cheese, Part III
Tuesday, July 8th from 6:00 – 8:00 p.m.
Zipline Brewing Company, 2100 Magnum Circle Suite 1, Lincoln
Enjoy a carefully paired selection of five delicious cheeses with five local beers. Tickets 
on sale at Open Harvest and Zipline Brewing Co.

First Thursday Brooks Run
Thursday, July 10th & August 7th, 6:30 p.m.
Jayne Snyder Trail Center, Antelope Valley
Join the Lincoln Running Company for a fun run event the first Thursday of the  month. 
Run to collect raffle tickets and enter to win great prizes. Drawing starts at 7:30 p.m. You 
can enjoy free gelato and sandwiches too!

Get to Know Your Co-op @ Open Harvest
Thursday, July 17th & August 21st from 6:00 – 7:00 p.m.
This on-going class is for new or renewing Member Owners interested in learning a bit 
more about their Co-op.  A detailed store tour, delicious samples and short discussion 
are all part of this quick and friendly store orientation.  Please RSVP via email to 
amy@openharvest.coop or call 402.475.9096.  Walk-ins are welcome!

First Friday Art Exhibit
Friday, August 1st from 7:00 to 10:00 p.m. 
Screen Ink, 416 S. 11th St., Lincoln
The opening reception for the August exhibit will feature artwork by Keegan Baker.

O N G O I N G 
F A R M E R S 
M A R K E T S
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Old Cheney Road Farmers’ Market 
Sunday, 10 a.m. – 2 p.m.
56th & Hwy 2
oldcheneyroadfarmersmarket.com

Haymarket Farmers’ Market
Saturday, 8 a.m. to 12:00 p.m.
7th and P Streets
www.lincolnhaymarket.com

Fallbrook Farmers’ Market
Thursday, 4:30 – 8 p.m.
Fallbrook Town Center at Hwy 34 
and Fallbrook Blvd
fallbrookfarmersmarket.com

F Street Farmers’ Market
Tuesday, 4:00 to 7:00 p.m.
1302 F Street

University Place Farmers’ Market
Wednesday, 3:00 to 7:00 p.m.
48th St. and Madison Ave.
www.upcolincoln.org/community-
market

Bodhi After Market
Saturday, 1:00 to 4:00 p.m.
17th and Sumner Streets

Feast on the Farm
Saturday, August 9th, 5:00 – 8:30 p.m.
Prairie Pines, 112th and Adams St., Lincoln
Enjoy an evening on a beautiful, sustainable farm, and help Community Crops grow! 
Plenty of delicious local food will be featured from local chefs, accompanied by a 
fantastic selection of beverages. For ticket information and more details go to: 
www.communitycrops.org

Flower Essences
Thursday, August 14th from 6:00 to 8:00 p.m.
2 Pillars Church, 1430 South Street, Suite 110
Stressed? Out of balance? Safe for adults, children and animals, flower essences address 
emotional, mental, and spiritual issues gently and effectively. Discover the 38 Bach 
Flower remedies in this fun, hands-on class and mix your own customized remedy! With 
instructor Elizabeth Wolf, “Elixir Mixtress” of Good Medicine Apothecary. Print off a 
registration form from the Open Harvest website, or pick one up at the front of the store. 
Registration due x/x. The class fee of $15 includes your 1 oz. custom remedy. For more 
info: www.goodmedicineapothecary.com

Friends of Wilderness Park Photo Contest
Contest deadline: Friday, August 15th
P.O. Box 81171, Lincoln, NE 68501
The Friends of Wilderness Park are looking for photos that depict the natural beauty of 
Friends of Wilderness Park to feature in the 2015 Friends of Wilderness Park Calendar. 
Wilderness Park fans will be able to vote on their favorite in October. More details to 
come! To submit a photo, pick up an application at Meadowlark Coffee & Espresso or 
download one from the website: www.friendsofwildernesspark.org

Chefs Supporting Agriculture
Sunday, August 17th, 5:30 p.m.
The Nebraska Club, 2335 13th St. Suite 2000
The chefs of Lincoln invite you to eat, drink and be merry to benefit the outstanding 
farmers at Robinette Farm. All proceeds will go to Alex McKiernan and Chloe Diegel. For 
ticket info: 402.476.3228

Spokes for Hope
Saturday, August 30th, check-in: 9:00 a.m., ride starts: 9:30 a.m.
Antelope Park, 1650 Memorial Drive, Lincoln
Participate in a 6 or 12 mile charity bike ride, benefitting Voices of Hope. Visit 
www.spokes4hopelincoln.org for registration info and more details about the event.

Live Music: Emily Earle & Tom Whall
Saturday, August, 30th at 8 p.m.
Meadowlark Coffee & Espresso, 1624 South Street
An evening with Nashville artists Emily Earle and Tom Whall at Meadowlark!

HUDSON GARDNER

This newsletter is archived at 
www.openharvest.coop and at the 

Nebraska State Historical Society, and is 
printed on at least 30% recycled paper.

For advertising rates and other 
information, please send an e-mail to 

harvest@openharvest.coop
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Urban Homestead Series: 
Transforming Your Kitchen and Lifestyle
Antelope Park Church of the Brethren, 3645 Sumner St. 
All Classes Held 6:00 – 8:00 p.m.

July 15th Solar Cooking
August 5th Raw Foods
August 12th Canning
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This started out being a simple 
little article about gardening. 
To be honest, I was not too in-

spired with the drought and doom sto-
ries about the world. Then, it warmed 
up, we got spring snow and a lot more 
happened. The bulbs bloomed, the 
trees started leafing out and the seeds 
were peeking through the mulch out 
in my own garden. The birds started to 
warbling and the squirrels started to 
scold.

I come from a family that gardened 
bottomland close to a river in a small 
town where the neighbors shared a 
huge piece of that land, each plot laid 
out and marked after the manure wag-
ons came through the field in the fall. 
An old Ford tractor cut in the compost 
and tilled in the cover crops in the 
spring. Some adults took turns tilling 
their garden spaces by hand.

After the era of Victory gardens, 
we learned about the garden and its 
community from our grandparents, 
our family and their neighbors. We 

lived in another town and spent part 
of the summer out in the country with 
our cousins and grandparents. The 
town had a post office in the bank and 
a general store and the train depot 
where we got off the local jitney to 
meet my grandmother and walk back 
to her house.

Many of our cousins already helped 
on the farm and the girls sewed and 
cooked for 4H projects. My broth-
ers usually went to work with my 
cousins in the fields or feed the calves 
and lambs. And I stayed in with my 
grandmother, listened to the ladies 
gossip about the county fair, and how 
their meringue pie would fall if it was 
too hot.

But there was always the “plan,” 
penciled and shared, adjusted and 
laid out to accommodate the special 
likes and dislikes of the families. One 
group raised okra, which they ate and 
we used for winter grapevine wreaths. 
It was always a trade off exchange or 
shared as a canning project. We shared 

seed. All the tomatoes looked wild and 
the corn was always too tall. Pumpkins 
seemed to cross with the squash. And 
there was always something new—
something that withstood the heat or 
tolerated pests and canned easier.

Everyone kept an eye on the other 
plots, watching for diseases as well as 
monitoring for dryness, helping out if 
one of the gardens needed tending or 
weeds were growing over the fences.

They planted, groomed and clipped 
the plants they had sown. We weeded, 
picked off bugs and hollered alarms re 
pests and varmints. Soot on corn was 
one of my favorites. One of the hired 
men always took the soot home to his 
wife and they cooked it. 

All the women except our grand-
mother laughed as we thinned radish-
es and carrots and ate them fresh from 
the soil, always the right temperature. 
After we thinned all the seedlings, we 
washed and added them to the day’s 
salad along with the radishes, beets 
and carrots.. Later, warmer season 
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and carrots.. Later, warmer season 
plants, like the eggplants, and peppers, 
grew up and over the kales and chards 
to shade them and slowed the scorch 
and bolting, leaving us enough to crop 
for salads and other uses.

The green beans seemed to come on 
so fast we could hardly keep up with 
the picking, unless the possum got 
there first. Same for the peas, then the 
cucumbers and summer squash that 
grew up the fences, covered in morn-
ing glories, cradled in netting and 
sleeves.

 The rows and crop areas always 
looked even, laid out to shade and 
protect from the winds, the tallest to 
the north end, the earlier and shorter 
plants on the south side. The garden 
plots looked like quilt pieces, outlined 
by companion herbs and flowers, 
garlics and onions. Nothing fancy for 
fences, just twig wickets strung with 
clotheslines filled with homemade 
reflectors and bells to scare off the 
birds, with tubs of rainwater to wash 
and water the plants, wash off our feet 
and toss down the rows of saplings in 
the windrow.

We ate all the strawberries until we 
heard we could make money from 
cropping them. Picking raspberries 

and blackberries was always a tough 
job, not because of the thorns, but 
because of our appetite for the fruit. 
Apples and pears were easy pickins; 
the birds were the competitors for the 
cherries and the other fruit. If we did 
not get them covered, they could be 
gone overnight or lay on the ground 
half eaten ready to be tilled under.

 But the raccoons were the arch 
thieves, eating the fish out of the holes 
when we planted the corn, then com-
ing back for the sweet ears. My uncle 
took to planting the sweet corn in the 
middle of the field corn to curb their 
heists and sense of smell, or so he 
thought.

Later in the season, we picked 
special vegetables for seed. We sorted 
yams and potatoes into piles. The com-
post area filled back up with layers of 
garden debris and aged manure. And 
we picked the pumpkins and winter 
squash to share with the neighbors at 
the harvest festival. The ladies opened 
jars of their specialty canned goods 
and fresh vegetables, laid them out 
on a potluck table with their pies and 
potatoes, bread and beans, corn casse-
roles and hominy. Homemade apple-
sauce and apple butter were always the 
first to go, as were the pickled peaches.

My grandmother pickled my favorite 
beets and pears but never shared 
them. Her dill pickles were always 
“iffy” depending on the variety and 
spices she used. And she pickled all the 
vegetables that were unable to fit in a 
jar to make her famous “chow chow” 
mixed vegetables relish.

The cousins still email me for the 
recipe, which I keep in her wood recipe 
box, the writing  faded and the card 
smudged with a little bit of all of it, 
just like her chow chow.

Garden Memories 
of a Townie’s Summer

By Bertine Loop

BERTINE LOOP is a local horticultural guru, has been a Master Gardener for over twenty years, is the co-host of 
KZUM’s “How’s it Growin’?”, sits on the board for Buy Fresh Buy Local Nebraska and is owner of The Healing Garden.
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SCREEN
I N K

There is a good chance that if you’ve 
participated in any local bike races 
or runs in the past several years, you 
have at least one t-shirt, tote or string 
bag that was printed by local screen 
print shop Screen Ink.

Screen Ink offers screen printing, 
embroidery and vinyl graphics on all 
types of apparel. They have access 
to popular brands such as American 
Apparel, Alternative Apparel, Adidas, Nike, 
Anvil and Hanes – just to name a few.  

Owner Jason Davis acquired and 
repurposed Screen Ink from his 
former boss when it was still located 
on 33rd & Madison. Following a 
vision of fusing the craft of screen 
printing with the creative process 
of graphic arts, Jason has been 
successful in building a clientele and 
reputation that has shown consistent 
growth over the past ten years. 

Four phrases frame the ethos at 
Screen Ink: 

Blending art & craft. It requires 
skill to take an idea and computer file 
and turn it into a tangible item you 
can hold in your hands – a process 
that can be a lot of fun and rewarding. 
“We truly blend artistic work with 
craftsmanship. This is the foundation 
of screen printing. We don’t do 

anything digital. We work with ink 
and squeegees every day,” says Jason.

Quality is automatic. Each 
project that comes through the doors 
of Screen Ink gets the same attention 
to detail and the finished product is 
something that people are excited 
to wear. It’s not about quantity and 
quick turnaround, but a timeline 
that allows for a scrupulous process. 
Give them the time and you won’t be 
disappointed.

Believe in green. Screen Ink sets 
the bar high for environmentally-
conscious business decisions. They 
use soybean based cleaning solutions, 
water-based and phthalate free inks, 
select new products that are user- and 
environmentally friendly—even if 
they cost more. Screen Ink also offers 
recycled and organic garments. Oh, 
and they recycle everything.

Good is our mission. Screen 
Ink is a solid business with a strong 
community outreach. They are the 
only print shop in town that has an 
art gallery that features different 
local artists every month. They host 
fundraisers, provide discounts for 
non-profits and local musicians, and 
sponsor numerous community events.

In fact, in September they are 

hosting Lincoln’s first Instagram 
exhibit in September. Using the hash 
tag #myLNK anyone can enter their 
very own Lincoln perspective that 
could be used in the “How do you 
see Lincoln?” show. Other projects 
coming up include a food art exhibit 
with Community Crops and another 
Biiklops event. 

Screen Ink is a unique print shop 
with a strong commitment to our 
local community. They do so without 
bravado, fanfare or flash – they follow 
a simple business strategy of skill, 
quality, environmental awareness and 
concern for community. Perhaps we’re 
partial, because they are our “go-to-
shop” for apparel printing. But that’s 
because they are super easy to work 
with and deliver an awesome product 
every time. You’ve seen our beet 
shirts, right?

Thanks to Jason and his crew for all 
that you do for Lincoln and beyond.

As an original Community Cooperation 
Program business partner, Screen Ink offers 
all Open Harvest member-owners 5% off 
any custom screen printing, embroidery, or 
vinyl application.

community 
cooperation program

Amy S. Tabor

community cooperation program
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ITTY BITTY
MUSIK

Movement and music go together 
like peanut butter and jelly, peas and 
carrots and beer and cheese.  When 
young children are exposed to dance 
and song, it has a positive impact that 
can resonate through many stages of 
their development: language, mem-
ory skills, listening, problem solving, 
self expression and coordination. And 
when children come together in a nur-
turing musical setting, it can help build 
community, strengthen family bonds, 
and boost confidence and positive 
emotional development.  

Itty Bitty Musik, a locally-owned 
music studio, provides active, engaging 
early childhood music and movement 
experiences for babies, toddlers, and 
preschoolers, using the internationally 
recognized Musikgarten curriculum. It 
is the mission of Itty Bitty Musik stu-
dio to foster young children’s growth 
and development through these shared 
musical experiences. 

Carrie Hansen, owner of Itty Bitty 
Musik, chose to teach her classes using 
the Musikgarten curriculum because it 
naturally aligned with her own philoso-
phy on music and child development, 
“The first years of a child’s life are tre-
mendously important, and that’s when 
a caring adult can have a phenomenal 

impact on a child’s life. Opening this 
studio was a way for me to combine 
my commitment to high quality early 
childhood education, and my passion 
for music.”

Itty Bitty Musik classes take place in 
the Circle Me community space, locat-
ed at 3120 O Street. The theme of the 
current summer session is called Na-
ture’s Music and is offered to children 
ages birth to pre-school. In each class 
the parent and child explores the won-
der of nature’s animals through play-
based music curriculum that includes 
call and response singing, dancing and 
the playing of simple rhythm instru-
ments. The beauty of Itty Bitty Musik 
classes is their progressive nature; that 
build as musical skills develop, even-
tually leading to learning how to play 
toned instruments.

Even though classes are scheduled in 
sessions, parents can register at any-
time for a pro-rated amount. In the fu-
ture, Carrie hopes to find her own stu-
dio space, bring on additional teachers 
and grow as students develop their 
musical skills.

Ms. Hansen earned a degree in Mu-
sic Education from Wayne State Col-
lege and immediately secured a job 
teaching in a small, rural Nebraska 

town. A certified K-12 vocal and instru-
mental teacher, she spent five years 
teaching all levels and types of music 
from swing choir to marching band.  
In 2013, she found a way to connect 
her musical passion to her educational 
training by opening Itty Bitty Musik in 
Lincoln, NE.

In addition to class sessions, Car-
rie teaches special classes in four dif-
ferent local daycare facilities. She also 
provides staff training for child care 
centers on how to bring music into the 
classroom in a fun and interactive way.

You can find Ms. Hansen at various 
community events throughout the 
year such as Lincoln Earth Day, the 
Old Cheney Road Farmers’ Market and 
Streets Alive.

Joining our Community Coopera-
tion Program seemed to be a natural 
fit. Carrie says, “I love Open Harvest – 
and the idea of people coming together 
for the betterment of the community.”

Itty Bitty Musik has been a business partner 
in the Community Cooperation Program for 
the past year. Carrie would like to extend to 
all Open Harvest Member Owners 20% off 
tuition for  a nine week class

community 
cooperation program

Amy S. Tabor

community cooperation program

C O U R T E S Y  P H O T O



line up
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Saturday September 6thFarm TourDig Deeper

OPEN HARVEST

OPEN HARVEST CO-OP GROCERY

COMMON GOOD FARM
Raymond

BRANCHED OAK FARM
Raymond

ROBINETTE FARMS
Martell

EMERALD ACRES
Emerald

UNL STUDENT FARM
Lincoln

HAWLEY HAMLET
Lincoln

SOUTHERN HEIGHTS 
FOOD FOREST
Lincoln

FOX RUN FARM
Brainard

COMMUNITY CROPS: 
PRAIRIE P INES
Lincoln

SHADOWBROOK FARM
Lincoln

Each summer for the past three years the people of Lincoln and 
Southeast Nebraska and come out by the hundreds to visit many 
of the farms that provide us all with delicious vegetables, eggs, 
cheeses, and meats. The Dig Deeper Farm Tour gives us all a unique 
opportunity to learn first-hand how our food gets from the ground 
to our plates. 

Like last year, the day will be split up into the Dig Deeper Farm 
Tour that will run from 12:00 p.m. –  4:00 p.m. and Community 
CROPS Farm Walk at Prairie Pines will run from 4:00 p.m. – 7:00 p.m. 

This year’s expanded line up includes all six farms who partcipat-
ed last year. In additon to those six, we’re adding one new area farm, 
Emerald Acres about 8 miles west of Lincoln. Emerald Acres is only 
a short drive from Farm Tour stalwarts such as Shadowbrook near 
Denton and Common Good and Branched Oak near Raymond. Em-
erald Acres is a unique program that seeks to provide meaningful 
work opportunities for individuals with developmental disabilities 
through growing produce and herbs using natural growing practices 
and selling to area retailers and through farmer’s markets. 

This year we’ve also added three new urban farming projects lo-
cated right here in Lincoln. Each of these projects offers a distinct 
take on growing food within the city limits. 

At the UNL Student Farm located in the heart of UNL’s East Cam-
pus, students and professors have teamed up to transition an old 
asparagus patch east of the Law College to a productive farming 
plot operating under sustainable practices. Students plan and man-
age all aspects of the farm and distribute their produce through a 
small CSA program.

Located at Southern Heights Presbyterian Church near the inter-
section of 40th and Old Cheney, the Southern Heights Food Forest 
is a new project born of a partnership between Community CROPS, 
Nature Explore and the Southern Heights Presbyterian Church. The 
2 acre space in South Lincoln is developing into a full-sized, re-
search-based outdoor classroom with over 50 community gardens, 
an urban agriculture plot, and Nebraska’s first Food Forest.

In just six years, the Hawley Hamlet has gone from one 10 ft. x 15 
ft. garden plot to the equivalent of 70 yards of a football field where 
twenty household are growing fresh produce for their own tables. 
The Hamlet includes over 50 fruit and nut trees, half a dozen grape 
arbors over a dozen strawberry, raspberry and blackberry beds, two 
beehives, two chicken coops, and three unheated greenhouses to 
provide fresh salad greens for the neighbors all winter long. What 
the neighbors in the ‘hamlet’ are seeking to do is to grow some of 
our own food and make the best use of the urban agricultural re-
sources available in Lincoln’s city core. And, in the process, getting 
to know the people who live next door and authentically build ‘com-
munity.’

It’s shaping up to be another exciting Farm Tour. Look for the 2014 
Dig Deeper Farm Tour Guide in early August and we’ll see you out at 
the farm on Saturday, September 6th!



2014 has brought many exciting 
changes to the benefits and incen-
tives we offer our Member Owners. 
The intention of these changes is to 
enhance our Member Owner benefits 
in a way that benefits both our Mem-
ber Owners and provides long-term 
financial stability to the Co-op. 

If you’ve shopped in the last few 
months, you’ve likely noticed that 
pre-ordered case discounts have in-
creased from 5% off to 15% off, and 
the quantity and quality of Member 
Owner sale items and specials have 
increased throughout the store. Addi-
tionally, coupon books mailed twice a 
year now include $5 off a $50 or more 
purchase for Member Owners, and we 
are emailing a Member Owner cou-

pon in each month’s electronic edi-
tion of our newsletter The Dirt. Many 
of the other Member Owner specials 
have remained the same; discounts at 
great local, independent, businesses 
through the Community Coopera-
tion Program, 10% savings on supple-
ments, and discounted pricing on Co-
op classes and events. 

Over the last year, we’ve explored 
the way we deliver value to our Mem-
ber Owners. In the May/June edition 
of The Dirt we examined how the 5% 
discount Member Owners receive at 
the register affect both the Co-op and 
the Members who patronize our store.

For many years now, Member Own-
ers have received 5% off their pur-
chase on a day of their choosing every 

month. The conclusion that we came 
to is that the 5% discount is not the 
most equitable or sustainable way of 
delivering that value. Effective July 1, 
2014, Member Owners will no longer 
receive a standing once a month 5% 
discount at the register. 

Looking at both the inequitable val-
ue delivered to our Member Owners 
and the impact on the Co-ops financ-
es, we have decided it best to reallo-
cate the Co-op’s resources away from 
the standing 5% discount and instead 
put them into the new set of Member 
Owner discounts and savings we hope 
our Member Owners will find exciting, 
valuable and fair. 

changes in member benefits
F R O M  K E L S I  S W A N S O N ,  G E N E R A L  M A N A G E R

the benefits
of membership
reexamining the value of member benefits
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2014 BOARD ELECTION RESULTS
CARLA MCCULLOUGH - BOARD CHAIR

The 2014 Open Harvest Board Elections concluded on Saturday, April 27, 2014 and ballots were tallied on Sunday, April 28, 2014. The slate of 
candidates this year was impressive and we were happy to see such an interest in the Board. There were three open seats and six candi-
dates. Candidates are listed with their vote total as follows: Barbara DiBernard (84), Kat Shiffler (69), Steven McFadden (60), Maggie Squires 
(45), Ed Rumbaugh (39), and Aaron French (37). The top three vote getters, Barbara, Kat and Steven, were elected for three-year terms as 
Board Directors. Barbara and Steven are returning for their second terms and Kat is starting her first term on the Board. The Board extends its 
deep gratitude to all candidates for their interest in serving our Co-op on the Board. 

Our new incoming Director, Kat Shiffler, is a native Lincolnite who grew up shopping at the Co-op. She recently earned a graduate degree 
in Agroecology from the Norwegian University of Life Sciences and did her fieldwork with beekeepers in Chile as a Fulbright Scholar. Kat is 
a community gardener, freelance videographer/writer/storyteller, and pollinator enthusiast at the beginning stages of her own honey enter-
prise. She is keeping bees in urban Lincoln and at beautiful Branched Oak Farm in Raymond. Welcome to the Board, Kat!

good for member owners, good for the co-op



120 N 14th St. - Lincoln, NE
Open Mon-Fri 10-6, Sat 12-5

Free parking behind store 
(first hour free in parking garage across 14th St.)

Friendly, knowledgeable service
Locally owned

Find us on facebook
gomezartsupply.com tugboatgallery.com

daily menus at
pepesbistro.com

OPEN HARVEST
CO-OP GROCERY
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advertise in the dirt.
email info@openharvest.coop
for more information.

Flower Remedy Mixing Bar
Online & by appointment in Lincoln 

GoodMedicineApothecary.com


